2i6	WINE
gentle rotation and shaking of the funnel, the aqueous acid drops adhering
to the walls are caused to collect at the bottom and are then added to the
acid liquid in the flask. The ether-benzene mixture is then poured into
another separating funnel, and the extraction of the aqueous liquid repeated
once or twice in the same way. The united ethereal liquids are washed
by energetic shaking with a few c.c, of water and, after removal of the latter,
are filtered through a double dry filter into a beaker.
The bulk of the filtrate is distilled off and the remaining liquid evaporated
to dryness in a porcelain dish on a water-bath, together with a few c.c. of
the distillate with which the distilling flask is rinsed. The residue is dis-
solved in the hot in about 50 c.c. of distilled water and while the dish is
kept on a water-bath and the liquid stirred with a rod, an approximately
normal solution of permanganate is added drop by drop. The addition of
permanganate, which is for the purpose of destroying any substances
, extracted along with the saccharin, is discontinued when the liquid remains
pink for some minutes.
The liquid thus obtained is filtered into a separating funnel, acidified
. with dilute phosphoric acid and shaken vigorously with an equal volume
of ether. The procedure described above is followed, the extraction being
repeated two or three times and the united ethereal liquids washed by
shaking with 3-4 c.c. of water. After removal of the water most of the
ether is distilled off and the remainder of the liquid and a few c.c. of the
distillate used to rinse out the flask transferred to a tared glass dish and
evaporated to dryness at a gentle heat, and the residue weighed.
If this residue does not taste sweet, the wine does not contain saccharin,
but if it has a persistent sweet taste, the presence of an artificial sweetening
agent is certain. Saccharin is identified as follows:
 (a)	By the melting point.    If there is sufficient of the residue, its m.pt.
is determined (m.pt. of saccharin, 224°)—after recrystallisation if it is not
perfectly colourless and crystalline.
 (b)	By conversion into salicylic acid.    For this purpose a little of the
sweet residue is dissolved in a few c.c. of alcohol and to the solution in a
test-tube is added a small piece of caustic soda.    The liquid is then heated
in a paraffin wax bath, slowly at first to expel the alcohol and afterwards
rapidly to about 260°, this temperature being maintained for some minutes.
When cold the residue is dissolved in a little water and the solution placed
in a small separating funnel, acidified slightly but distinctly with dilute
sulphuric acid and the salicylic acid formed extracted by shaking the liquid
with an equal volume of ether.    The ethereal solution is carefully evaporated
and the residue treated with a fresh, very dilute solution of ferric chloride.
' If the wine contains saccharin, the characteristic violet coloration will be
given by the salicylic acid formed by the action of the alkali on the sac-
charin.
(c)	By testing for sulphur.   The sulphur contained in the saccharin
(orthobenzoicsulptdnide) is converted into sulphuric acid by fusion with
pure potassium nitrate and sodium carbonate in the following manner:
The remainder of the sweet residue is treated with a few c.c. of a dilute
sodium carbonate solution and the liquid filtered into a platinum dish and

